Honeybee Alley Update 


A month after the vandalism queen survived, but stopped 
in the Honeybee Alley and so laying for more than a week. As 
DN) much has happened! of the last check, Cleopatra and 


rae First, the vandalism: Iam sad the hive seem to be recovering. 

—! , " 

©) to report that one of our Our steps to protect our urban 
A hives in the Honeybee Alley hives include installing ground 


was overturned sometime 
overnight on May 20-21. 
We had just split the hive 
that afternoon to make a 
new daughter queen and 
= we had seen our beautiful 
mother queen Cleopatra— 
the hive was bursting with 
brood and pollen in rain- 


anchors with ratchet straps; 


© 


w bow colors! (See pictures 

D on the Local Honey Project 
A Facebook page — and “Like” adding security and educational 
=] 


our project!) Volunteers had cameras for the Alley; a fence 
to put in some empty frames enclosure for the hives; and 
to give the queen room to making further outreach to 
lay eggs, it was so full. That youth in the community. We 
night it was overturned—the started an Indiegogo crowd- 


— 
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any Original Moxie product 


funding campaign to help us 
achieve these three goals and 
made our target amount in 
under a week! 


So far, we’ve installed the 
ground anchors and straps, 
met with volunteers to decide 
on appropriate cameras, and 


~ made some test videos. We 

= also cleared the fence project 

| with the city. (We still need to 

= | okay it with the Historic Dis- 

trict Commission.) Teen Street 

__ Outreach workers from Ozone 
I House visited to learn more 

=, about urban bees. We hope to 

=* finalize & install the cameras 


and fence before the end of 
the month of July. 


We are so grateful to all who 
have contributed their time 
and money! Many thanks! 


—Lisa Bashert 
Ypsi Food Co-op Monthly Coupon 
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Save on Secrets! 


any product from Secrets of Eden 


„aseo (Date Crunch Granola from YFC 


Some foods are special be- 
cause of the memories 
“~~ tied to them. Date Crunch 

at = Granola, a local culinary 

AN ee heirloom, is made from 
c “¢ four simple, organic ingre- 

> dients (oats, dates, sun- 

flower seeds, sesame 

seeds). Every time | eat 

~ some, | revisit my tumultu- 
ous late 20s... 


When | first tasted Date 
Crunch granola in 1987, | 
was immediately smitten. 
Other baked granolas, usu- 
ally containing honey or 
sugar, were all way too 
sweet. Date Crunch was a 
special recipe created by the 
Wildflour Community Bak- 


July is our month 

to focus on eating 
local. Paula Strenski 
is a long time coop- 
erator who really 
loves our Date 
Crunch granola! 


r what makes ` 


Original Moxie is a different kind 
of hair care company—one with a 
| strong commitment to Cruelty 
Free & Eco-Friendly Practices, plus 
Natural Ingredients—and Moxie 
provides unique hair products that 
| actually work for your challenging 
| hair. Founder Rachel Blistein per- 
= sonally crafts each product, from 
q customizing herbal infusions to 
sourcing pure, natural ingredients 
and fine-tuning Moxie's iconic es- 
sential oil fragrances. Products are 
then painstakingly tested and re- 
fined until its clear that they are 
effective for the intended hair 
type. Made right next door to the 
Co-op in Ypsilanti, Moxie labels each prod- 
uct with their 3-D Diagnostic System™ that 
helps you identify the products that fit your 
unique hair type. Find out more about 
Moxie at originalmoxie.com 


The Secrets of Eden was launched in 
Adrian Michigan in 2002 to provide all- 


ın Original! 


e tor All Hair Types 


ery, a worker collective on 
North Fourth Avenue in Ann 
Arbor. In the 1980s, | was busy 
putting down roots in Washte- 
naw County, transitioning 
from social work to environ- 
mental work. My favorite way 
to enjoy Date Crunch was ina 
bowl drenched in plain soy 
milk, shared with friends. 


In 1988, | took a job fora 
peace organization located in 
the Village of Nyack, New 
York. (Ironically my spouse, 
who would later put solar pan- 
els on the Co-op Bakery, was 
then working on nuclear pro- 
jects in San Diego.) | enjoyed 
my work there, but I missed 
lots about Michigan. The food 


| missed most was--you 
guessed it--Date Crunch! For- 
tunately, Wildflour agreed to 
make up a 20-pound batch for 
me to pick up whenever | 
could make the trip back. 


In the mid-1990's both Date 
Crunch and | landed back in 
Ypsilanti. Wildflour closed in 
1997 and Date Crunch came to 
the brick oven in what was 
then the Depot Town Sour- 
dough Bakery. Hard to believe 
that 28 years later, | am enjoy- 
ing Date Crunch regularly with 
my family. My daughter and | 
like to sprinkle it over yogurt 
while my spouse eats it dry 
out of a mug. Hope you can 
enjoy some soon !!! 


Buy Local: Original Moxie & Secrets of Eden 


natural products with a biblical flare. 
Their first inspired product (now called 
Complete) contains a blend of 23 differ- 
ent essential and carrier oils with a 4% 
oil blend. The company soon branched 
out into more and more healthful prod- 
ucts and they report getting “miraculous 
testimonies almost daily.” Essential oils 
and herbs are the mainstay of Secrets of 
Eden. YFC carries Complete hair/body 
lotion shampoo in our personal care 
aisle, along with NoBO and Jamango de- 
odorants, and more. You can find out 
more about their products at 
www.thesecretsofeden.com 


Cooperative Principle #4: Independence 


In the spirit of Independence Day, 
here’s another important “fourth:” 
International Cooperative Principle 
#4, Autonomy and Independence. 


Cooperatives are autonomous self- 
help organizations run by their 
members. If the Co-op enters into 
agreements with other organiza- 
tions or raises capital from external 
sources, it is done based on terms 
that ensure democratic control by 
the member-owners. 


Here at the Food Co-op, we’re com- 
memorating the Fourth by offering 
some independently-made delicious 
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picnic foods from the Deli Kitchen! 
Check out our Classic Potato Salad, 
Ypsi Guac and Ypsi Salsa, Pasta 
Salad, and other sides for your holi- 
day gathering. All can be ordered in 
advance by calling 734-483-1520 or 
stopping by YFC. Remember, the 
Co-op is open from 9am-3pm only 
on July 4, so plan to pick up early. 


YFC has flags on sale and many 
drink options to complete your 
celebration. Buy Local and 
Independent this July 4th! 


Thanks to Cooperation Texas for 
this unique and beautiful image. 


YFC is ie FON Cone SORE and 
is a democratically-run business 


Magic Wysor Balm (made by Heather Wysor) is local to Ypsilanti, and offers 
a wide variety of helpful balms and soaps to heal many common skin 
ailments. All of her products are made with love and with ingredi- 
ents from our very own Ypsilanti Food Co-op. Although her prod- 
ucts have many applications, some common uses are Cure-All Balm 
for bug bites, cuts and scrapes, Pain & Inflammation Balm for sore 
muscles and joints, and Arnica Oil sprains and bruises. Her best sell- 
ing product is Pine Tar Soap which is used for poison Ivy, eczema, 
and psoriasis. Next time you are in the store check out all the hand 

made products Magic Wysor Balm has to offer and take home one to try. 
Heather’s new display can be found in the Personal Care section. 


Recipe: Peach Butter 


Ingredients processor to puree the peaches 
-6 cups roughly-chopped fresh — a until smooth. (Be careful — the 
peaches, pits removed t \ peach mixture will be very hot and 


sticky!) Cook the peach puree an- 


AU \ a other 15-20 minutes, stirring fre- 
P f ; . 4 quently, until thick and spread- 
a 


able. Remove from heat and let 
el 


-Pinch of cinnamon and/or ginger 


-2 to 4 tablespoons honey (adjust 
according to the sweetness of the 
peaches) 


cool. Pour into mason jars, cover 
and refrigerate. 

Preparation (Makes 3 cups) 

Ina large, heavy-bottom pot, stir 
together the peaches, spices and 
honey. Cook over low-medium 
heat, uncovered, stirring fre- 
quently, for about 45 minutes, 
until the peaches begin to break 
down. Use a blender or food 


Serving suggestion: Spread peach 
butter on waffles, pancakes, toast, 
scones or biscuits to liven up your 
breakfast, or drizzle over a chunk 
of salty blue cheese on an appe- 
tizer platter. Peach butter will 
keep refrigerated for a few weeks. 
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? HOLIDAY HOURS: Saturday July 4 


Co-op is open Independence Day 
from 9am-3pm 


Tuesdays July thru September 

Depot Town Cycle Nights 

Historic Depot Town comes alive with the roar of classic mo- 
torcycles for your viewing enjoyment. 


Thursdays July thru September 

Depot Town Cruise Nights 

Enjoy a stroll through an open air museum of classic cars in 
historic Depot Town. 


Wednesday July 8, 6:00-6:45pm 

New Member Orientation at YFC 

“Get to Know Your Co-op!” with a short presentation and a 
tour of the Food Co-op. 12% grocery discount for attending! 
New members especially invited. 


Thursday July 9, 4pm (also Fri 7/24, 10am) 

Meet Your Manager 

Our General Manager, Corinne Sikorski, will be available in 
the store to say hello, listen to your concerns and ideas, and 
tell you more about YFC operations. If you’ve been wonder- 
ing about anything at YFC, stop by! 


Saturday July 11, 1-4pm 

Zenuine Brew Tea Tasting at YFC 

Zenuine creates their teas in Kalamazoo and offers these 
family recipes for your greater health. Come try a few of 


k their tasty teas on YFC! 
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Friday July 17, 6:00pm 

ThriveYpsi: Little Free Libraries 

Downtown Ypsi Library, 

229 W Michigan Ave, Ypsi 

Have you seen the Little Free Libraries 

that are popping up all over town? Come learn about 

the libraries and the growing movement behind them from Ypsi’s 
Little Free Librarians, the builders and proprietors of these libraries. 
Then we'll watch a short documentary about them called Because 
it’s Small, followed by a walk to a nearby Little Free Library. 


Saturday July 18, 1:30pm 

Member Tour: Ann Arbor Seed Company 

How do seeds grow? Join us for a free tour and find out! A2Seeds 
grows open-pollinated seeds in Washtenaw County to give garden- 
ers an alternative source for vegetable and ornamental crops. Their 
motto is "Local Seeds for Local Food." The Farm is at 2707 Tessmer 
Road between Scio Church & W Waters Road. Those wishing to 
carpool can meet at the YFC—we will leave for the farm at 1:15pm. 


Tuesday July 21, 6:30pm 

YFC Board Meeting at Ypsi Freighthouse 

Board meetings are open to the membership to observe except 
when an executive session is called. 


Thursday July 23, 4-7pm 

Unity Vibration Kombucha Tasting at YFC 

Experience the bubbly, sweet/tart flavor of kombucha, a healthful 
and tasty drink made right here in Ypsilanti. 


Friday July 24, 10am 
Meet Your Manager (See 7/9/15) 


